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Routine Food Inspection

76th Milwaukee J&IJ, Inc.
J&J Fish & Chicken

6610 N 76th St

Milwaukee, WI 53223

Fax: (414) 286-5164

web site: www.milwaukee.gov/health

June 20, 2007

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code of

Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the date

specified. A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may be charged
for any repeat violations.

Code Number

6-301.12

6-301.11

4-501.114

7-206.13

5-103.11

2-301.15

Inspection Notes

Fee Amount:

Description of Violation

No single use hand towels available for hand drying at the hand sink in the front.
Provide single use hand towels at all hand sinks. Monitor and refill immediatley when

empty.
No soap was available for hand washing at the hand sink in the front. Supply hand
soap at all times at each hand wash location. Monitor and refill immediatley when
empty.

The sanitizer in the warewash sink was tested at over 200ppm. Bleach concentration
should be between 50ppm-100ppm. Adjust the concentration and use test strips to

ensure that the correct concentration is achieved before sanitizing dishes or equipment.

This concentration also applies to any sanitizer bucket that is set up.

Observed fly strips being used over the warewash sink and over the back food prep
area. Fly strips cannot be hung over any food prep or utensil storage area because fly
debris may fall onto food or equipment. Move the fly strips to a different location,
away from any food prep or food utensil storage area.

No hot water available in the customer restroom. Repair or restore hot water to the
restroom sink.

Observed employee washing hands in the prep sink. The prep sink is to be used only
for washing and preparing food. Hand washing or ware washing is not permitted.
Instruct all employees the proper usage of a food prep sink.

Notes: Fix the leak on the faucet at the warewash sink.
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Correct By

06/20/2007

06/20/2007

06/20/2007

06/20/2007

07/04/2007

06/20/2007

$0.00
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On 6/20/2007, I served these orders upon 76th Milwaukee J&J, Inc. by leaving this report with

Inspector Signature (Inspector ID: 66) Operator Signature

Please be advised that this document is subject to public review under open records law. - Wis. Statutes section 19.35(1)(a)
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